how to make a krabby patty with this secret sauce. include vegetarian versions 
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Here’s how you can make a Krabby Patty with the secret sauce, along with a vegetarian version of 
the famous burger. Both versions include easy-to-follow steps and are customizable based on your 


preferences! 


Classic Krabby Patty Recipe (with Secret Sauce) 


Ingredients: 


1 burger bun 


1 veggie burger patty (for vegetarian) or classic beef patty (non-vegetarian) 


1 slice cheddar cheese (or dairy-free cheese for vegans) 
1 lettuce leaf 

2 slices of tomato 

3-4 pickle slices 

1 onion slice (optional) 

Secret sauce (recipe below) 

1 tbsp butter or oil for grilling the bun 


Secret Sauce (Vegetarian Version) 


Y4 cup vegan or regular mayonnaise 

1 tbsp ketchup 

1 tbsp mustard 

1 tbsp sweet pickle relish 

1 tsp vegetarian Worcestershire sauce (or soy sauce + vinegar substitute) 
Y tsp garlic powder 

4 tsp onion powder 

1 tsp sugar or maple syrup 

1 tbsp lemon juice 

Salt and pepper to taste 


Instructions: 


1. Prepare the Patty: 


* Grill or cook your burger patty on a stovetop, grill, or in the oven according to package 
instructions (for veggie patties) or until the desired doneness (for meat patties). 
¢ Add a slice of cheddar cheese on top during the last minute of cooking so it melts 


slightly. 


2. Grill the Bun: 


* Butter the inside of both halves of the burger bun. 


* Toast the bun halves on a skillet or grill for about 1-2 minutes until golden and crispy. 


3. Assemble the Burger: 


¢ Spread a generous amount of the Krabby Patty Secret Sauce on both halves of the bun. 
* On the bottom bun, layer the lettuce, tomato slices, pickle slices, and onion slice (if 
using). 
¢ Place the cooked patty with melted cheese on top of the veggies. 
* Top with the other half of the bun. 
4. Serve: 


¢ Serve your Krabby Patty with fries or your favorite sides, and enjoy! 


Vegetarian/Vegan Krabby Patty Recipe 


This is a fully vegetarian version of the Krabby Patty. You can make it vegan by swapping in dairy-free 
cheese and vegan mayo for the secret sauce. 


Ingredients: 


* 1 burger bun (check for vegan-friendly options if needed) 

* 1 veggie burger patty (chickpea, black bean, or mushroom patties are great) 
* 1 slice dairy-free cheese (optional) 

° 1 lettuce leaf 

* 2slices of tomato 

¢ 3-4 pickle slices 

* 1 onion slice (optional) 

¢ Vegetarian secret sauce (recipe above) 

¢ 1 tbsp vegan butter or oil for grilling the bun 


Instructions: 


1. Cook the Veggie Patty: 


* Cook the veggie patty according to the package or recipe instructions. Some patties are 
best grilled for added flavor, while others can be baked or pan-fried. 
¢ If you're using dairy-free cheese, place it on top during the last minute of cooking to 
melt. 
2. Grill the Bun: 


¢ Use vegan butter or oil to grill the inside of the burger bun halves until they’re crispy. 
3. Assemble the Burger: 


¢ Spread a layer of the vegetarian secret sauce on each half of the bun. 
¢ Add the lettuce, tomato, pickle, and onion on the bottom half of the bun. 
¢ Place the cooked veggie patty with melted dairy-free cheese on top. 
¢ Finish with the top bun. 
4. Serve: 


¢ Serve with a side of fries or a salad for a lighter option. 


Tips for Customizing: 


¢ For extra flavor, you can add sautéed mushrooms, caramelized onions, or even grilled 
pineapple. 

¢ Add some crunch with crispy onions or roasted red peppers. 

¢ Vegan patties like black bean, Beyond Burger, or chickpea-based patties work well for plant- 
based eaters. 


These Krabby Patties with your custom secret sauce will bring a taste of Bikini Bottom to your kitchen! 


